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(54) COMPOSITION FOR IMPROVING TASTE OF HERB 

(57) Abstract: 

PROBLEM TO BE SOLVED: To provide a composition for improving the taste of a herb 
which has unpleasant tastes such as a bitter taste, a pungent taste or an 
astringent taste and an aftertaste in mouth. 

SOLUTION: This composition for improving the taste of the herb contains a 
ga I actomannan degradat i on product. 



* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not 
reflect the original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
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C0001] 

[Field of the I nvent i on] Th i s invention relates to the taste improvement 
constituent of the herb which has cutting comments, the aftertaste in inner 
mouth, etc., such as bitter taste, harsh taste, and astringency. 
[0002] 

[Description of the Prior Art]As for the herb, an improvement of a stable 
operation of the stable function of intraocular pressure and an optic nerve, the 
chronic hepatitis, and an impaired fiver function, strengthening of immune 
activity, **********, and various physiological functions are checked. 
Although used for the foodstuffs of recent years many, it was difficult for 
cutting comments and the aftertaste in inner mouth, such as bitter taste, harsh 
taste, and astringency, to have difficulty in the taste, and to take this 
independently. 

Various methods as a taste improvement effect of a herb are reported. For 
example, there are a method (JP, 11-215973, A) of making fruits living together, 
the method (JP, 12-166467, A) of using a milk fermentation product together, etc. 
However, since the ingredient which makes such taste improve has a taste for the 
ingredient itself, usable foodstuffs are limited. By the conventional method, a 
taste improvement effect is weak and it has not come to improve taste 
thoroughly. 
[0003] 

[Problem to be solved by the invent ion] An object of this invention is to provide 
the taste improvement constituent which has the effect of improving remarkably 
cutting comments, the aftertaste in inner mouth, etc:, such as bitter taste of a 
herb, harsh taste, and astringency. 
[0004] 

[Means for solving problem] As a result of repeating research wholeheartedly for 
the purpose of improving the taste of a herb, this invention persons found out 
that a ga I actomannan decomposition product solved above-mentioned purpose 
SUBJECT, and completed this invention. That is, this invention is a taste 
improvement constituent of the herb containing a gal actomannan decomposition 
product. 
[0005] 

[Embodiment of the I nvent i on] The ga I actomannan decomposition product used for 
this invention is obtained by hydrolyzing and carrying out depolymerize of the 
natural mucilages which use gal actomannan as the main ingredients, such as 
Cyamoposis Gum, locust bean gum, tara gum, cassia gum, and sesbania gum. 
Especially as the method of hydrolysis, although a zymolysis method, an acid 
hydrolysis method, etc. are not limited, the point that the molecular weight of 
a decomposition product gathers easily to a zymolysis method is preferred. If it 
is an enz,yme which hydrolyzes a mannose straight chain, a commercial thing or 
the thing in particular of natural origin is not limited, either, but the enzyme 
used for a zymolysis method has preferred beta-mannanase originating in 
Aspergillus sp. , a Rhizopus bacillus, etc. As for the ga I actomannan 
decomposition product used for this invention, it is desirable for viscosity 
when having an average molecular weight of 2,000-100,000 and 1% solution are 
measured using a Brookfield viscometer to be 10 or less mPa-s at 25 **. If it is 
2,000 or more average molecular weights, have a taste improvement effect of this 
invention, but. On the other hand, as for a gal actomannan decomposition product 
average molecular weight, since inconvenience will arise in many cases when 
viscosity processes it into foodstuffs highly if an average molecular weight 
exceeds 100,000, it is desirable that it is 2,000-100,000. It is 8,000-40,000 
especially preferably. As a commercial item, SUNFIBER (made by TA1Y0 KAGAKU CO., 
LTD.), the phi baron (made by Dainippon Pharmaceutical Co., Ltd.), etc. are 
mentioned. 

[0006] A I though the measuring method in particular of an average molecular weight 
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is not limited, high-speed liquid chromatography (column; YMC-Pack Diol-120 YMG 
Co., Ltd.) is used for a marker for a polyethylene glycol (molecular 
weight; 2, 000, 200,000, 200,000), It can ask by using the method of measuring 
molecular weight distribution, etc. Although the herb in particular used for 
this invention is not limited. For example, AMURA, Echinacea, ASHUWAGANDA, 
BURAMI, Tulsi, an evening primrose, various kinds of beefsteak plants, a ginkgo 
tree leaf, a chamomile, Gymnema, etc. are mentioned, and they are AMURA, 
Echinacea, ASHUWAGANDA, or BURAMI preferably. AMURA is a fa 1 1 en- 1 eaves Odaka 
tree of Euphorbiaceae distributed over a tropical area and the subtropical zone. 
In recent years, attention is attracted as a herb which has an effect in 
ischemia, diabetes mel I itus, sthenia, a urologic disease, etc. Echinacea is the 
erennial herbaceous plant vegetation of Compos itae, attention is attracted as a 
erb with the effect which heightens immune activity in the U.S., and concern is 
increasing also in our country in recent years. ASHUWAGANDA is the shrub 
vegetation of Solanaceae which grow wild in areas, such as an arid land of India 
or Nepal, and the Middle East. In recent years, validity, such as an anti-stress 
(stillness) operation, an aging prevention operation, a cerebral function 
improving action, and ant i -inflammatory activity, is reported. Since the herb of 
a variety besides the above is usable, and a synergistic effect and the various 
physiology effects are expected especially, even if it blends two or more kinds 
in this invention, it is satisfactory at all. It may not be limited in 
particular for the form of the herb used, and powder, an extract, etc. may be 
what kind of forms. 

[0007] If the taste improvement constituent of this invention contains a 
ga I actomannan decomposition product, it is not profitably limited for the 
content, but. The quantity of a herb which 1/50 or more copies of ga I actomannan 
decomposition products [ one or more copies of ] of five or more copies can 
secure still more preferably preferably is preferred at the time of the 
effective dose of the ga I actomannan decomposition product for which an 
improvement effect is expected to a herb, i.e., use. Although not limited in 
particular for other concomitant use substances, trehalose. The addition method 
of the taste improvement constituent of this invention that amino acid, peptide, 
oligosaccharide, dextrin, etc. are mentioned, How to dissolve in water, and 
spray-dry and pharmaceutical-preparation-ize this invention article and a herb, 
for example although not limited in particular. What is necessary is to mix this 
invention article with a herb given in an application concerned, and just to 
follow the addition method which there is a method of using as herb preparation 
or the method of adding this invention article simultaneously with a herb during 
processing of foodstuffs, and was most suitable for the manufacturing process of 
each foodstuffs. Although an embodiment is given and this invention is explained 
still in detail hereafter, thereby, it is not limited. 
[0008] 

[Working example] Chloride was added to the embodiment 1 water 900g, and the pH 
to 4.5 was adjusted. Addition mixing of 0.2 g of beta-mannanases and the 
guar-gum powder 100g of Aspergillus origin was carried out, and the enzyme was 
made to act on this at 40-45 ** for 24 hours. After the reaction, it heated for 
15 minutes and 90 ** of enzymes were deactivated. After having carried out 
filtering separation, being obtained by removing an insoluble matter and 
carrying out vacuum concentration of the transparent solution (20% of solid 
content), spray drying was carried out and the powder 65g of the gal actomannan 
decomposition product (average molecular weight about 20,000) which is a taste 
improvement constituent of the herb of this invention article was obtained. 
Viscosity when the 1% solution of this thing was measured using the Brookf ield 
viscometer (East Opportunity Industry) was 2 mPa-s. 

[0009] Chloride was added to the embodiment 2 water 900g, and the pH to 3.0 was 
adjusted. Addition mixing of 0.15 g of beta-mannanases and the guar-gum powder 
^-v(3) 
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100g of Aspergillus origin was carried out, and the enzyme was made to act on 
this at 40-45 ** for 24 hours. After the reaction, it heated for 15 minutes and 
90 ** of enzymes were deactivated. After having carried out filtering 
separation, being obtained by removing an insoluble matter and carrying out 
vacuum concentration of the transparent solution (20% of solid content), spray 
drying was carried out and the powder 68g of the ga I actomannan decomposition 
product (average molecular weight about 25,000) which is a taste improvement 
constituent of the herb of this invention article was obtained. Viscosity when 
the 1% solution of this thing was measured using the Brookf ield viscometer (East 
Opportunity Industry) was 3 mPa-s. 

[0010] Chloride was added to the embodiment 3 water 900g, and the pH to 4.0 was 
adjusted. Addition mixing of 0.25 g of beta-mannanases and the guar-gum powder 
100g of the Bacillus origin was carried out, and the enzyme was made to act on 
this at 50-55 ** for 24 hours. After the reaction, it heated for 15 minutes and 
90 ** of enzymes were deactivated. After having carried out filtering 
separation, being obtained by removing an insoluble matter and carrying out 
vacuum concentration of the transparent solution (20% of solid content), solid 
content carried out 1 / amount addition dissolution of four, spray drying of the 
galactosaccharide was carried out, and the powder 80g of this invention article 
was obtained. The average molecular weight of the gal actomannan decomposition 
product before galactosaccharide addition is about 15,000. 
Viscosity. when the 1% solution of this thing was measured using the Brookf ield 
viscometer (East Opportunity Industry) was 1 mPa-s. 

[0011] Chloride was added to the embodiment 4 water 900g, and the pH to 4.0 was 
adjusted. Addition mixing of 0. 1 g of beta-mannanases and the guar-gum powder 
100g of Aspergillus origin was carried out, and the enzyme was made to act on 
this at 40-45 ** for 24 hours. After the reaction, it heated for 15 minutes and 
90 ** of enzymes were deactivated. After having carried out filtering 
separation, being obtained by removing an insoluble matter- and carrying out 
vacuum concentration of the transparent solution (20% of solid content), solid 
content carried out 1 / amount addition dissolution of ten, spray drying of the 
trehalose was carried out, and the powder 75g of this invention article was 
obtained. The average molecular weight of the gal actomannan decomposition 
product before trehalose addition is about 40,000. 

Viscosity when the 1% solution of this thing was measured using the Brookf ield 
viscometer (East Opportunity Industry) was 4 mPa-s. 

[001 2] this invention article obtained in example of examination 1 Embodiment 1 
was mixed with AMURA at a rate shown in Table 1, and herb preparation was 
prepared. Contrast was replaced and prepared with equivalent weight of dextrin 
instead of this invention article. The result which did the comparative study by 
15 persons' panelist about taste was shown in Table 1. 
[0013] 
[Table 1] 



[001 4] From the result of Table 1, it was clearly checked by this invention 
article additive area as compared with the control plot that the taste of a herb 
is improved. 

[001 5] this invention article obtained in example of examination 2 Embodiment 2 
was mixed with Echinacea at a rate shown in Table 2, and herb preparation was 
prepared. Contrast was replaced and prepared with equivalent weight of dextrin 
instead of this invention article. The result which did the comparative study by 
15 persons' panelist about taste was shown in Table 2. 
[0016] 
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[001 7] From the result of Table 2, it was clearly checked by this invention 
article additive area as compared with the control plot that the taste of a herb 
is improved. 

[001 8] this invention article obtained in example of examination 3 Embodiment 3 
was mixed with ASHUWASANDA at a rate shown in Table 3, and herb preparation was 
prepared. Contrast was replaced and prepared with equivalent weight of dextrin 
instead of this invention article. The result which did the comparative study by 
15 persons' panel about taste was shown in Table 3. 



£0020] From the result of Table 3, it was clearly checked by this invention 
article additive area as compared with the control plot that the taste of a herb 
is improved. 

[0021]Soluti on was prepared at a rate shown in Table 4 using this invention 
article and BURAM I which were obtained in example of examination 4 Embodiment 4. 
Contrast was replaced and prepared with equivalent weight of dextrin instead of 
this invention article. About taste, the comparative study was done by 15 
persons' panelist. The result is shown in Table 4. 



[0023]By this invention article additive area, it was clearly checked from the 

result of Table 4 that the taste of a herb is improved. 

[0024] The drink was prepared by the formula of the example of examination 5 

table 5. 

[0025] 

[Table 5] 



[0026]By 15 persons' panelist, comparison organoleptics were done about the 
taste of the obtained drink (additive area). The result is shown in Table 6. 
[0027] 
[Table 6] 



[0028]By this invention article additive area, it was clearly checked from the 
result of Table 6 that the taste of a herb is improved. 
[0029]Comparison organoleptics were done [ what / put 0.5 g of this invention 
articles (embodiment 2) on the cow's milk 100g of embodiment 6 marketing further 
with what added 0. 1g of Echinacea (control plot) in the top, and was added 3 
about taste by 15 persons' panelist. The result is shown in Table 7. 



[0031] By this invention article additive area, it was clearly checked from the 

result of Table 7 that the taste of a herb is improved. 

[0032] 

[Effect of the Invent ion] The taste improvement constituent of the herb which is 
this invention article has the function to reduce remarkably the cutting 
^-v(5) 
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comment, the harsh taste, and the aftertaste which are the faults of a herb, and 
is contributed to expansion of the application range of a herb. 



[Translation done.] 
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